ELEGANT AND EASY FISH AU GRATIN 


Prepare ahead, refrigerate, then broil at 
last_ minute—ideal for company 


1-1/2 pounds sole or flounder fillets 

1/2 lemon 

Salt and pepper 

1 can (10-1/2 ounces) condensed cream 
of mushroom soup 

1 tablespoon cream sherry (optional) 

6 servings seasoned instant mashed 
potato 

1 tablespoon fine dry bread crumbs 

1 tablespoon grated Parmesan cheese 

Chopped parsley 


Rinse fish fillets quickly under running 
cold water. Drain on paper towels and 
arrange fillets, slightly overlapping, in but- 
tered shallow baking dish (not glass). 
Squeeze lemon juice on top (direct from 
lemon, removing seeds, if any) and sprin- 
kle lightly with salt and pepper. Cover 
tightly with foil and bake in moderate 
oven (350°F.) 20 minutes, or until fish 
is Opaque and flakes easily with fork. 
Carefully drain off all liquid, holding fish 
with spatula. Mix fish liquid with soup 
and sherry until smooth. Pour over fish 
and spoon or flute mashed potato around 
edge. Sprinkle entire surface with mixture 
of bread crumbs and cheese. (At this 
point dish may be cooled and refrigerated 
until 3/4 hour before broiling.) Broil 7” 
from heat 10 minutes, or until top is well 
browned and dish is bubbling hot. Sprin- 
kle with parsley. Makes 4 to 6 servings. 


Note Frozen fish fillets, completely 
thawed and separated, can be used. 


PASAT FICLI Pur Ale 


